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HOUSEKEEPERS'  CHAT 


Saturday,  October  23,  1937 


(FOR  BROADCAST  USE  ONLY) 

Subject:     "NEWS  NOTES  FROM  WASHINGTON."     Information  from  the  Office  of 
Information,  United  States  Department  of  Agriculture. 
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Now  that  the  season  has  come  for  sitting  around  the  fire  in  the 
evening,  you  may  he  especially  interested  in  this  week's  letter  from  Wash- 
ington bringing  some  popcoi'n  news  from  the  Department  of  Agriculture. 

Writes  our  correspondent:     "Have  I  ever  written  you  about  the  men  who 
are  working  to  put  more  pop  in  popcorn?    They  hope  that  some  day  every  grain 
in  the  50  million  pounds  of  popcorn  which  this  country  produces  annually  will 
have  plenty  of  pop.     They  have  their  own  word  for  this  quality  in  corn.  They 
call  it  'popability. 1 

"I  asked  one  of  these  scientists  what  made  popcorn  pop.     He  explained 
that  the  horny  endosperm  in  which  the  starch  grains  are  embedded  holds  in  the 
steam  generated  by  heat  until  the  steam  gathers  enough  force  to  explode  the 
kernel.    Popcorns  differ  in  their  popping  expansion  and  the  differences  are 
easy  to  measure.     You  compare  the  volume  of  corn  that  comes  out  of  the  popper 
with  the  volume  that  went  in.     Popcorn  with  the  maximum  popability  may  measure 
35  times  more  popped  than  unpopped.     The  scientists  say  that  when  the  popped 
volume  is  less  than  20  times  the  unpopped,  the  corn  is  not  first  quality; 
20  to  25  volumes  is  rated  good  to  excellent;  and  individual  errs  that  run 
as  high  as  30  to  35  are  tops  for  popping. 

"Other  qualities  which  the  scientists  are  working  for  in  their  popcorn- 
breeding  are  tenderness,  good  flavor,  desirable  color,  heavy  yield,  resistance 
to  disease  and  insects,  and  early  maturity  to  escape  frost  injury.  Research 
here  at  the  Department  and  also  at  several  State  experiment  stations  has  shown 
that  tenderness  usually  goes  along  with  high  popability  in  corn,  but  that 
heavy  yields  and  high  popability  rarely  go  together.     Dr.  Erunson  who  is 
in  charge  of  this  work  at  the  Department  says:     'Apparently  the  constitution 
necessary  to  produce  extremely  high  yields  also  produces  too  much  soft  starch 
in  the  centers  of  the  kernels  for  best  popping. 1 

"In  general,  the  methods  for  breeding  popcorn  are  about  the  same  as 
for  breeding  field  corn.     The  scientists  find  that  they  can  improve  popcorn 
considerably  by  careful  mass  selection  of  the  seed  and  by  testing  individual 
ears  for  popability.     Working  this  way,  Department  men  cooperating  with  those 
from  the  Kansas  experiment  station  raised  the  average  popability  of  a  stock 
of  seed  from  19  to  26  volumes  in  6  years,  which  appeared  to  be  the  limit  for 
this  method. 
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"Minnesota  workers  have  "been  trying  to  develop  some  of  the  superior 
hybrid  popcorns  from  inbreeding.     They  now  rave  a  popcorn  called  'Minyhybrid 
250'  which  is  a  single  cross  of  2  inbred  strains  and  is  highly  desirable  in 
Central  Minnesota  but  does  not  do  so  well  farther  south.     They  are  testing 
another  hybrid  for  use  in  the  south  part  of  the  State. 

"Inbreeding  and  crossing  of  popcorn  are  also  underway  in  Iowa,  and 
Kansas.     In  Michigan  they  are  developing  a  synthstic  strain  by  working  for 
a  combination  of  good  qualities  in  several  lines.     And  Texas  scientists  are 
working  to  combine  the  disease-resistance  of  southern  field  corns  with  the 
high  popability  of  popcorn. 

"Isn't  this  something  to  think  about  the  .text  time  the  family  gathers 
around  the  fire  to  make  a  batch  of  popcorn?    By  She  way,  quite  often  when 
corn  doesn't  pop  well  the  trouble  is  that  it  is  coo  dry.     So  put  a  little 
water  in  the  bottom  of  a  fruit  jar,  pour  the  popcorn  in  the  jar,  screw  the 
top  on,  and  let  the  corn  stand  for  some  days  and  absorb  moisture.  You'll 
find  that  its  popability  has  greatly  improved. 

"That's  all  the  popcorn  news  for  today,     h'ow  here's  a  little  news  about 
a  valuable  flavor.     One  reason  Barbados  'molasses'   is  in  such  demand  is  its 
delicious  rumlike  flavor.     Because  of  this  flavor,  Barbados  molasses,  which 
is  really  a  high-grade  cane  sirup  shipped  into   "his  country  from  an  island 
of  the  West  Indies  —  because  of  the  rumlike  flavor  this  imported  sirup  sells 
at  a  higher  price  than  domestic  sirups. 

"But  scientists  in  the  Bureau  of  Chemist iy  and  Soils  report  now  that 
our  domestic  cane  sirups  can  have  this  flavor  if  they  have  the  help  of  the 
right  yeasts  and  bacteria. 

"After  it  arrives  in  this  country,  Barbados  'molasses'   is  stored  for 
some  months.     And  during  this  time  several  things  happen  to  the  sirup.  First, 
there  is  a  yeast  fermentation  which  produces  a  small  amount  of  alcohol. 
After  that  a  bacterial  fermentation  takes  place  which  develops  the  rum  flavor. 
Department  of  Agriculture  chemists  have  now  identified  the  yeasts  and  bacteria 
that  cause  these  reactions  and  have  found  that  they  produce  the  same  flavor 
in  domestic  cane  sirup.     They  believe  that  the  development  of  this  flavor 
in  domestic  cane  sirups  will  probably  increase  the  demand  and  raise  the  price 
of  such  products.     And  by  the  way,   this  ram  flavor  remains  in  baked  products 
and  confections  made  from  these  sirups.     A  famous  restaurant  here  in  Washington 
makes  a  feature  of  its  rum  buns.     I  wonder  if  anyone  has  tried  making  rum- 
flavored  popcorn  halls.  " 

That  concludes  this  week's  letter  from  our  ?epi.rtment  of  Agriculture 
reporter  in  Washington. 
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